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(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a method for producing an easily eatable alcoholic propolis food composition with water 
affinity in high extraction efficiency and a solid propolis raw processed product suitable for various uses. 

SOLUTION: This method for producing an alcohol solution-type propolis food composition with water affinity comprises such 
processes that a micelle solution containing a water-based medium and a poiyol fatty acid ester-based emulsifier is contacted 
with a propolis mass and the resultant product is subjected to an extract treatment with ethylalcohol followed by subjected to 
solid-liquid separation. The other objective solid propolis technical processed product is produced by adsorbing the composition. 



LEGAL STATUS 

[Date of request for examination] 

[Date of sending the examiner's decision of rejection] 

[Kind of final disposal of application other than the examiner's 

decision of rejection or application converted registration] 

[Date of final disposal for application] 
[Patent number] 
[Date of registration] 

[Number of appeal against examiner's decision of rejection] 

[Date of requesting appeal against examiner's decision of 
rejection] 

[Date of extinction of right] 

Copyright (C); 1998,2003 Japan Patent Office 



http://www19Jpdl.ncipi.gojp/PA1/result/detail/main/wAAAF7aG7KDA414084992... 2005/09/02 



JP,2002-084992,A 

t m 

JAPANESE ] [JP.2002-084992.A] 

CLAIMS DETMLED.DETCraP3lON TECHNICAL. HELP. ESfiR ART EFFECT OF .THE JNV ENTJON TECHNlCALJ?Rj58U^ 
MEANS EXAMPLE 

[Translation done.] 



1/1 ^-v 



http://vvww4Jpdl.ncipi.gojp/cgiH3in/tran.web_cgi_ejue?u=http%3A%2F%2Fwvvw 2005/09/02 



JP,2002-084992,A [CLAIMS] 

* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



1/1 /<— v 



CLAIMS 



[Claim(s)] . 
[Claim 1] The manufacture approach of the solid-like propolis original object workpiece which comes to adsorb the water 
compatibility alcoholic solution mold propolis food constituent and it which perform extract processing by ethyl alcohol and are 
characterized by subsequently carrying out solid liquid separation after contacting the miceilar solution containing a drainage 
system medium, and polyol and a fatty-acid-ester system emutsifier to a propolis original lump. 

[Claim 2] The approach according to claim 1 of being the mixture of the water-soluble compound in which a drainage system 
medium can carry out hydrogen bond to a water independent or water, and water in multiplex. 

[Claim 3] The approach according to claim 1 or 2 by which solid-like propolis original object workpiece is used as an ingredient of 
the charge for the skins of makeup. % 

[Claim 4] The approach according to claim 1 or 2 by which solid-like propolis original object workpiece »s used as a plant growth 
regulator. 



[Translation done.] 
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DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the manufacture approach of a solution mold propolis food constituent and 
solid-like propolis original object workpiece. In more detail, this invention is a thing about an advantageous approach which 
adsorbs the above-mentioned propolis food constituent and also manufactures useful solid-like propolis original object workpiece 
for various applications industrially at the same time it manufactures the propolis food constituent of an alcoholic solution mold 
which has the water compatibility which is easy to eat with sufficient extraction efficiency. 
[0002] 

[Description of the Prior Art] The propolis known as a natural antimicrobial agent for many years is the quality of a solid of the 
shape of resin from which the honeybee mixed a honeybee's own secrete, a bee wax. etc. in the matter list of the specific part of 
a tree, the gums extracted mainly from the sprout, or a bud and a bark, sap, and a vegetable pigment system, and was made by 
aggregates, such as perfumed oil. at it. When eating this, if it remains as it is. since it is hard and unsuitable, by the solution 
extract which usually uses ethyl alcohol, a liquefaction carbon dioxide, water, liquefied polysaccharide, etc.. it considered as 
solution-like food and has been offered by making it the gestalt which can be further diluted with a medium. 
[0003] In these extract approaches, with the liquefaction carbon-dioxide extraction method, there was a problem that a 
component sampling volume was low, the water extraction method and the liquefied polysaccharide extraction method made the 
component solidified after the extract remelt in other media, and the process changed into the gestalt which is easy to eat was 
needed, and they had the problem that actuation was complicated. From such a situation, there are many component sampling 
volumes and, moreover, former most extraction methods by ethyl alcohol with easy actuation have been performed. 
[0004] by the way. in case propolis food eats it It is desirable to have the property dissolved or distributed in water, since it 
dilutes with water and puts into inner mouth. In the semantics Since the propolis food obtained by the ethyl alcohol extraction 
method was nonaqueous solubility, it remained the component's having deposited and adhering to a container, when diluted with 
water, or the situations which are not desirable, such as shifting to neither the stomach nor intestines, were smoothly invited 
from opening and an esophagus, and the amelioration was desired. 

[0005] Then, in order that this invention persons may aim at improvement in compatibility with the water of ethyl alcohol extract 
propolis food By contacting the micellar solution containing a drainage system medium, and making it mix ethyl alcohol extract 
propolis food with polyol and a fatty-acid-ester system emulsifier previously How (JP.4-66544.B) to manufacture the propolis, 
food constituent which reforms the front face of an extract component and presents water-dispersion, How to add a saponin in 
ethyl alcohol extract propolis food (JP.6-197734.A), Ethyl alcohol extract propolis food was contacted in the grain protein partial 
decomposition product solution, and the approach (JP.9-7501 8.A) of giving water-dispersion etc. was found out. 
[0006] On the other hand, in order to manufacture a propolis food constituent with good compatibility with water from the start, 
in another invention in above-mentioned JP.4-66544.B, this invention persons showed the manufacture approach of contacting 
the propolis original lump itself to the drainage system medium micell of polyol and a fatty-acid-ester system emulsifier, and 
succeeded in producing the propolis food constituent of a water solubilization mold at one process. However, although this 
approach might satisfy the compatibility with water extremely, it is the point of a component sampling volume and had the 
problem that it was inferior compared with ethyl alcohol extract propolis food. Moreover, in the manufacture approach of the 
propolis food constituent by the conventional simple ethyl alcohol extract, generally insoluble propolis residue (extract residue) is 
disposed of as industrial waste, and development of the deployment was desired. 
[0007] 

[Problem(s) to be Solved by the Invention] This invention is the basis of such a situation and aims at offering the manufacture 
approach of useful insoluble propolis residue (extract residue) for various applications as the propolis food constituent and the 
functional product of the alcoholic solution mold which can aim at both amelioration of the affinity of improvement in extraction 
efficiency, and water to coincidence according to the consistent process from a propolis original lump. 
[0008] . 
[Means for Solving the Problem] In order that this invention persons may attain said purpose, as a result of repeating researcn 
wholeheartedly, first After making a drainage system medium and the micellar solution containing polyol and a fatty-acid-ester 
system emulsifier contact, permeating and making a propolis original lump fully adsorb, by performing extract processing with 
ethyl alcohol The alcoholic solution from which the osmosis operation into the propolis original lump of ethyl alcohol and the 
extract of a component, and the solvent action improved, and extract residue was moreover removed according to solid liquid 
separation It becomes the alcoholic solution mold propolis food constituent which has water compatibility more stable than the 
thing which made the emulsifier component contain by adding after mixing to the conventional ethyl alcohol extract propolis food 
constituent. And it found out that the above-mentioned extract residue adsorbed this constituent, and served as useful solid-like 
propolis original object workpiece as a functional product at various applications. This invention is completed based on these 
knowledge. 

[0009] That is. this invention offers the manufacture approach of the solid-like propolis original object workpiece which comes to 
adsorb the water compatibility alcoholic solution mold propolis food constituent and it which perform extract processing by ethyl 
alcohol and are characterize by subsequently carry out solid liquid separation, after contact the micellar solution containing a 
drainage system medium, and polyol and a fatty acid ester system emulsifier to a propolis original lump. 
[0010] 
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[Embodiment of the Invention] It is not restricted especially as a propolis original lump of the raw material in the approach of this 
invention, but you may be the thing of what kind of the origin, for example, the product from Brazil, the product from the U.S.. the 
product from Germany, the product from China, the product from Australia, etc. can use all. 

[0011] In the approach of this invention, the micellar solution containing a drainage system medium, and polyol and a fatty-acid- 
ester system emulsifier is first contacted to the above-mentioned propolis original lump, as the drainage system medium in the 
above-mentioned micellar solution — water — it may be independent and you may be the mixture of the water-soluble 
compound which can carry out hydrogen bond to water and water in multiplex. Here, as an example of the water-soluble 
compound which can carry out hydrogen bond to water in multiplex, propylene glycol, a glycerol. D-xylose, D-sorbitol. a citric 
acid, a malic acid, a succinic acid, a fumaric acid, a tartaric acid, a gluconic acid, a giucono delta lactone, a glycine, etc. can be 
mentioned. These may use one sort independently and may use it combining two or more sorts. 

[0012] On the other hand, as polyol and a fatty-acid- ester system emulsifier For example, (i) Glycerol = [ Mono-laurate glycerol 
= monopalmitate. ] Glycerol = Monostearate. glycerol = monooleate. a glycerol = MONORINO rate. Glycerol = The fatty acid ester 
of glycerols, such as mono-triricinolate, (ii) — diglycerol = — mono-taurate and diglycerol = monopalmitate — Diglycerol = 
Monostearate. diglycerol = monooleate. Diglycerol = A MONORINO rate, diglycerol = mono-triricinolate. Tetra-glycerol = Mono- 
laurate. a tetra-glycerol = JIRAU rate. Tetra-glycerol = Monopalmitate. tetra-glycerol = dipalmitate. Tetra-glycerol = 
Monostearate. tetra-glycerol = distearate. Tetra-glycerol = Monooleate, tetra-glycerol = dioleate. Tetra-glycerol = A MONORINO 
rate, a tetra-glycerol = JIRINO rate. Tetra-glycerol = Mono-triricinolate. a tetra-glycerol = JIRISHINO rate, Tetra-glycerol = 
Mono-behenate. tetra-glycerol = dibehenate, PENTA glycerol = Mono-laurate, a PENTA glycerol = JIRAU rate. PENTA glycerol - 
Monopalmitate, PENTA glycerol = dipalmitate, PENTA glycerol = Monostearate. PENTA glycerol = distearate. PENTA glycerol - 
Monooleate. PENTA glycerol = dioleate, PENTA glycerol = A MONORINO rate, a PENTA glycerol = JIRINO rate. PENTA glycerol 
= Mono-triricinolate. a PENTA glycerol = JIRISHINO rate. PENTA glycerol ~ Mono-behenate. PENTA glycerol = dibehenate. Deca 
glycerol = Mono-laurate. a deca glycerol = JIRAU rate. Deca glycerol = Trilaurate. deca glycerol = monopalmitate. Deca glycerol = 
Dipalmitate. deca glycerol = tripalmitate, Deca glycerol = Monostearate. deca glycerol = distearate. Deca glycerol = Tristearate. 
decaglycerin monooleate. Deca glycerol = Dioleate. deca glycerol = trio REETO. Deca glycerol = A MONORINO rate, a deca 
glycerol = JIRINO rate. Deca glycerol = A TORIRINO rate, deca glycerol = mono-triricinolate, Deca glycerol = A JIRISHINO rate, 
a deca glycerol = TORIRISHINO rate, Deca glycerol = Mono-behenate. deca glycerol = dibehenate. Deca glycerol = Tribehenate. 
deca glycerol = monoisostearate, Deca glycerol = SesquHsostearate, deca glycerol = diisostearate, Deca glycerol = TORIISO 
stearate. deca glycerol = monochrome (12-hydroxy) stearate. Deca glycerol = the fatty acid ester of polyglycerin, such as JI (12- 
hydroxy) stearate and deca glycerol = Tori (12-hydroxy) stearate. [0013] (iii) Propylene glycol = [ Mono-laurate, propylene glycol 
= monopalmitate. ] Propylene glycol = Monostearate. propylene glycol = monooleate, Propylene glycol = A MONORINO rate, 
propylene glycol = mono-triricinolate. Propylene glycol = The fatty acid ester of propylene glycols, such as monoisostearate and 
propylene glycol = monochrome (12-hydroxy) stearate. (iv) Sorbitan monolaurate, a sorbitan = JIRAU rate. Sorbitan 
monopalmitate. sorbitan = dipalmitate, sorbitan = monostearate. Sorbitan = Distearate. sorbitan monooleate. sorbitan = dioleate. 
Sorbitan = A MONORINO rate, a sorbitan = JIRINO rate, sorbitan = mono-triricinolate. Sorbitan = A JIRISHINO rate, sorbitan = 
mono-behenate. sorbitan dibehenate. The fatty acid ester of sorbitan. such as sorbitan monoisostearate, sorbitan = diisostearate. 
sorbitan = monochrome (12-hydroxy) stearate. and sorbitan = JI (12-hydroxy) stearate. [0014] (v) Cane sugar = [ Mono-laurate. 
a cane-sugar = JIRAU rate, cane-sugar = monopalmitate, ] Cane sugar = Dipalmitate, cane-sugar = monostearate. cane-sugar - 
distearate. Cane sugar = Monooleate. cane-sugar = dioleate. a cane-sugar = MONORINO rate. Cane sugar = A JIRINO rate, 
cane-sugar = mono-triricinolate. a cane-sugar = JIRISHINO rate. Cane sugar = lecithin, such as fatty acid ester of cane sugars, 
such as monoisostearate, cane-sugar = diisostearate, cane-sugar = monochrome (12-hydroxy) stearate. and cane-sugar = JI 
(12-hydroxy) steer **-TO. and (vi) soybean-oil lecithin, etc. is mentioned. These may use one sort independently and may use it 
combining two or more sorts. 

[0015] In this invention, when using the mixture of the water-soluble compound which can carry out hydrogen bond to water and 
water in multiplex as said drainage system medium, as for the content of the water in this mixture, it is desirable that it is 10 % of 
the weight or more. It is difficult for the content of water to make polyol and a fatty-acid-ester system emulsifier a micell 
dissolution condition at less than 10 % of the weight, a desired micellar solution is hard to be obtained, and there is a possibility 
that quick and sufficient adsorption on a propolis original lump front face may not be performed. Consequently, in the extract 
processing by the ethyl alcohol in degree process, since amelioration of the affinity of the improvement in extraction efficiency 
and water which a micell catalyst device is not fully demonstrated by the REBINDA effectiveness list, but may be satisfied 
cannot be achieved, it is not desirable. 

[0016] Moreover, in preparation of a micellar solution, it is good 0.1 - 20 weight section and to dissolve preferably per said 
drainage system medium 100 weight section, and polyol and a fatty-acid- ester system emulsifier at a rate of 1 - 5 weight 
section. Since there will be a possibility that a micell gestalt may change and it will become inadequate [ all ] sticking to a 
propolis original lump front face if it is hard to carry out the micell dissolution of this emulsifier under in the 0.1 weight section 
and the amount of dissolutions of polyol and a fatty-acid-ester system emulsifier exceeds 20 weight sections, it is not desirable. 
[0017] As for this micellar solution, in this invention, it is advantageous to make it contact at a rate of 15 weight sections at least 
to the propolis original lump 100 weight section. Infiltration on a propolis original lump front face and adsorption are fully hard to 
perform the amount of a micellar solution under in 15 weight sections. This infiltration and adsorption actuation are usually 
performed using Brabender, a kneader, etc.. and 30-100 degrees C is usually preferably selected from the point of workability in 
50-70 degrees C as temperature in that case. 

[0018] Next, after doing in this way and contacting said micellar solution to a propolis original lump, extract processing by ethyl 
alcohol is performed, per propolis original lump 100 weight section from the point which extracts smoothly and raises a 
quantitative formula in this extract processing, and ethyl alcohol — usually — the 100 - 1000 weight section — the 200 - 500 
weight section comes out comparatively preferably, and it uses. 

[0019] In this invention, since a micell catalyst device works automatically also in the state of standing, an extract is also made 
quickly, but if the whole system is heated or it shakes or mixes [ stirring ]. the REBINDA effectiveness will be demonstrated 
better, consequently extract processing will be accelerated further. 

[0020] In this invention, after doing in this way and performing extract processing, solid liquid separation is usually performed to 
the bottom of ordinary temperature, and it separates into an alcoholic solution and insoluble propolis residue (extract residue). 
There is especially no limit as the approach of solid liquid separation, and filtration, a centrifuge method, etc. using a well-known 
approach, for example, the decantation method, a filter paper, a filter cloth, a wire gauze, etc. can be used conventionally. It is 
offered as solid-like propolis original object workpiece with which the alcoholic above-mentioned solution adsorbs as a water 
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compatibility alcoholic solution mold propolis food constituent, and extract residue comes to adsorb this constituent. 
[0021] This water compatibility alcoholic solution mold propolis food constituent makes the amount of the ethyl alcohol in it 
fluctuate on the occasion of commercial production, and can be adjusted to suitable concentration and viscosity. Thus, water 
compatibility is good and the alcoholic solution mold propolis food constituent which is easy to eat is obtained with sufficient 
extraction efficiency. 

[0022] Moreover, solid-like propolis original object workpiece is variously useful as a functional product as an ingredient a plant 
growth regulator, etc. of the application of makeup, for example, the charge for the skins. In addition, generally in the manufacture 
approach of the propolis food constituent by the conventional simple ethyl alcohol extract, extract residue is disposed of as 
industrial waste. 
[0023] 

[Example] Next, although an example explains this invention to a detail further, this invention is not limited at all by these 
examples. 

[0024] After teaching the propolis original lump 100 weight section from Brazil to example 1 Brabender. the micellar solution 
which consists of the water 100 weight section, the glycerol 10 weight section, and the tetra-glycerol = mono-laurate 0.4 weight 
section is added, under ordinary temperature, by 1000rpm. stirring was performed for 15 minutes and mutual contact was carried 
out. Subsequently, this contact processing object whole quantity was moved to the Erlenmeyer flask with ground-in stopper, the 
ethyl alcohol 300 weight section adjusted to 20 degrees C at this was added, and standing was carried out for two weeks in 20- 
degree-C thermostatic chamber. Then, while processing for 30 minutes by lOOOrpm under ordinary temperature, extracting the 
upper supernatant and obtaining the water compatibility alcoholic solution mold propolis food constituent of this invention with a 
centrifugal separator, the solid-like residue in the condition of having adsorbed it was extracted from the lower layer. 
[0025] The propolis original lump 100 weight section from Brazil was put into the example of comparison 1 Erlenmeyer flask with 
ground-in stopper, the ethyl alcohol 300 weight section subsequently to 20 degrees C adjusted was added, and standing was 
carried out for two weeks in 20-degree-C thermostatic chamber. Then, while processing for 30 minutes by lOOOrpm, extracting 
the supernatant and obtaining an alcoholic solution mold propolis food constituent under ordinary temperature with a centrifugal 
separator, lower layer solid-like residue was extracted. 

[0026] About the propolis food constituent obtained in the example 1 and the example 1 of a comparison, the total amount of 
flavonoid was measured and the propolis quantitative formula was computed. Moreover, it put and water compatibility was 
checked, after adding to underwater [ which was adjusted to 20 degrees C / 100g ] and mixing 5g of each propolis food 
constituent for 1 minute. A result is shown in Table 1. 
[0027] 
[Table 1] 
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[0028] As for the propolis food constituent of an example 1. it turns out that a sampling volume also has water compatibility a 
good top. and tends to eat it so that clearly from Table 1. 

[0029] The micellar solution which consists of the sorbitan monolaurate 0.3 weight section, the cane-sugar = monooleate 0.2 
weight section, and the water 50 weight section is added, after teaching the propolis original lump 100 weight section from 
Australia to the 4 opening flask equipped with measuring tubing linked to example 2 agitator, a thermometer, a gas inhalant canal, 
and a capacitor, at 50-60 degrees C. stirring is performed for 2 hours, it contacted and it was mixed. Subsequently, the ethyl 
alcohol 800 weight section is added to this, and stirring is performed at 50-60 degrees C for 1 hour, and a shaking and after 
making it mix, passed nitrogen gas. the ethyl alcohol of the 500 weight sections was made to distill off, stirring was stopped, and 
it was made to cool to ordinary temperature. Then, while filtering under ordinary temperature using the No. 2 filter paper, 
extracting the filtrate and obtaining the water compatibility alcoholic solution mold propolis food constituent of this invention, the 
solid-like residue in the condition of having adsorbed it was extracted from the filter paper. 

[0030] The propolis original lump 100 weight section from Australia is taught, the ethyl alcohol 800 weight section is added 
further, stirring is performed at 50-60 degrees C for 1 hour, a shaking and after making it mix. nitrogen gas was passed in the 4 
opening flask equipped with measuring tubing linked to example of comparison 2 agitator, a thermometer, a gas inhalant canal, and 
a capacitor, and it was made to distill off the ethyl alcohol of the 500 weight sections. Subsequently, add the sorbitan 
monolaurate 0.3 weight section and the cane-sugar = monooleate 0.2 weight section to this, it was made to dissolve in it in 50-60 
degrees C, stirring was stopped, and it was made to cool to ordinary temperature. Then, while filtering under ordinary 
temperature using the No. 2 filter paper, extracting the filtrate and obtaining an alcoholic solution mold propolis food constituent, 
solid-like residue was extracted from the filter paper. 

[0031] While measuring the propolis quantitative formula like the example 1. respectively about the propolis food constituent 
obtained in the example 2 and the example 2 of a comparison, the water compatibility trial was performed. A result is shown in 
Table 2. 
[0032] 
[Table 2] 
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[0033] In the example 2 which is carrying out extract processing of the solution which comes to carry out the micell dissolution 
of the emulsifier component into a drainage system medium with ethyl alcohol since a propolis original lump is contacted 
beforehand , an emulsifier component is understood that the top where the extraction efficiency of a propolis component is high 
and water compatibility are good compared with the example 2 of a comparison which is carrying out extract processing by the 
system which carries out the simple dissolution in ethyl alcohol so that clearly from Table 2 

[0034] The propolis original tump of a class and an amount which shows in Table 3 and 4 according to the approach of three to 
example 10 example 1. or an example 2. By performing extract processing by ethyl alcohol after contact processing on the 
conditions shown in Table 3 and 4 using a drainage system medium, and polyol and a fatty-acid-ester system emulsifier, and 
subsequently performing after treatment While obtaining the water compatibility alcoholic solution mold propolis food constituent, 
the solid-like residue in the condition of having adsorbed it was extracted. 
[0035] 
[Table 3] 

£3 



% 
a 




m * 


* u *-;v • 






3 






a.uutai 


500ffijft«H&A. 




4 




0.5M3E 


O.O1BS0 




a ± 


5 










± 


6 


100Sfi& 


ISIS 


0.04UB 
O.O4U0 




m ± 



[0036] 
[Table 4] 
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[0037] While measuring the propolis quantitative formula like the example 1 about the propolis food constituent obtained in the 
examples 3-10. respectively, the water compatibility trial was performed. A result is shown in Table 5. 
[0038] 
[Table 5] 
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[0039] Each propolis food constituent of examples 3-10 has the good extraction efficiency of a propolis component, and the 
water compatibility made into the purpose also comes out enough, and understands a certain thing for it so that clearly from 
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Table 5. 

[0040] The water 12 weight section, the glycerol 64.7 weight section, the stearin acid 8 weight section, and the sodium-hydroxide 
0.3 weight section were taught to the beaker which attached application 1 agitator and the thermometer, and it mixed, heating 
gradually, and the milky lotion was prepared at 80 degrees C. Subsequently, after lowering an internal temperature to 50 degrees 
C. the dirt dropping cream of a dispersion mold was produced by supplying the solid-like residue 15 weight section obtained in 
the example 1. and mixing homogeneity for 30 minutes by lOOOrpm 

[0041] In comparison application 1 application 1. the dirt dropping cream of a dispersion mold was produced like the application 1 
except having used the solidHike residue obtained in the example 1 of a comparison instead of the solid-like residue obtained in 
the example 1. 

[0042] Standing was carried out to the thermostat which moved 10g of dirt dropping creams of an application 1 and the 
comparison application 1 at a time to the glass cylinder, respectively, and adjusted them to 25 degrees C for one month, and the 
stability of dispersion was observed. 

[0043] I had the feeling after the dirt dropping effectiveness after having divided into ten persons at a time 20 persons who 
chose at random about each dirt dropping cream, having the arm and the hand use them after activity termination and having 
them subsequently wiped off with a cloth towel, a touch rate, and use told on the other hand out of the 18-60-year-old man who 
is doing the field work about the thing immediately after manufacture in the car garage for working 8 hours for one day. These 
results are shown in Table 6. 
[0044] 
[Table 6] 
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[0045] (Note) j . ^ 

1) The inside of the thing **:10 person examiner who eight or more persons' person accepted was good among the valuation 
basis O*10 person [ of the dirt dropping effectiveness ] examiner. Those who admited being good among the thing x:10 person 
examiner who 5-7 persons accepted was good The inside of a valuation-basis O:10 person [ of four or less persons' thing 2 
touch rate ] examiner. The inside of the thing x:10 person examiner who 5-7 persons' person accepted was good among the thing 
**:10 person examiner who eight or more persons' person accepted was good. The inside of an evaluation O:10 person [ of the 
feeling after the thing 3 use which six or more persons' person accepted to be a poor touch rate ] examiner. Those who 
conceded carried out gently among the thing **:10 person examiner who eight or more persons' person accepted earned out 
gently, and the thing x:10 person examiner who 5-7 persons accepted carried out gently are four or less persons' things L0046J. 
After sprinkling 2kg of solid-like residue obtained in the example 2 on the average to the place to 20cm of surfaces with 
application 2 above sea level of 300m of Kanto loam layer Hataji 12m2. 50 seedlings of lavender were planted and it was made to 
grow them for summer three months. 

[0047] After sprinkling 2kg of solid-like residue obtained in the example 2 of a comparison on the average to the place to 20cm 
of surfaces of Kanto loam layer Hataji 12m2 which adjoin the location in comparison application 2 application 2. 50 seedlings of 
lavender were planted and it was grown for the same stage three months with the application 2. Moreover, 50 seedlings of 
lavender were planted in Kanto loam layer Hataji 12m2 which adjoin an application 2 and the comparison application 2. and it was 
made to grow for three months as it is at a coincidence term. Each growth situation is summarized and it is shown in Table 7. 
[0048] 
[Table 7] 
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[0049] (Note) r u 

1) The thing C to which 30-39 are strongly extended towards the upper part among A:50 valuation bases of the condition or a 

scapus among B:50 things to which 40 or more are strongly extended towards the upper part : it turns out that the growth 

situation of the lavender in an application 2 is good so that clearly [ what is strongly extended towards the upper part J from 29 

or less thing tables 7. 

[0050] 
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* * 

[Effect of the Invention] The wrapped-in component is taken out quickJy and efficiently and the reattachment is further 
controlled in the condensation list within a system at the same time according to this invention a micell catalyst device and the 
REBINDA effectiveness work and it crushes a propolis original lump by carrying out extract processing with ethyl alcohol, since 
the drainage system micellar solution of polyol and a fatty-acid-ester system emulsifier is made to stick to the front face of the 
propolis original lump of a start raw material beforehand. 

[0051] Moreover, the extract residue separated and obtained in the final process in the micellar solution adsorption propolis 
original lump list at the time of the middle process in the manufacture approach of this invention also holds penetrating power. 
Therefore, since the possibility of an activity of the insoluble matter in the propolis original lump which a change of state is not 
only made to the water compatibility which the extraction efficiency of an alcoholic extract product goes up. and is moreover 
easy to eat by carrying out this invention, but had become industrial waste in manufacture of the simple alcoholic conventional 
extract propolis food is also found out. it becomes a big advantage. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



TECHNICAL FIELD 



[Field of the Invention] This invention relates to the manufacture approach of a solution mold propolis food constituent and 
solid-like propolis original object workpiece. In more detail, this invention is a thing about an advantageous approach which 
adsorbs the above-mentioned propolis food constituent and also manufactures useful solid-like propolis original object workpiece 
for various applications industrially at the same time it manufactures the propolis food constituent of an alcoholic solution mold 
which has the water compatibility which is easy to eat with sufficient extraction efficiency. 
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PRIOR ART 



[Description of the Prior Art] The propolis known as a natural antimicrobial agent for many years is the quality of a solid of the 
shape of resin from which the honeybee mixed a honeybee's own secrete, a bee wax. etc. in the matter list of the specific part of 
a tree, the gums extracted mainly from the sprout, or a bud and a bark. sap. and a vegetable pigment system, and was made by 
aggregates, such as perfumed oil. at it When eating this, if it remains as it is. since it is hard and unsuitable, by the solution 
extract which usually uses ethyl alcohol, a liquefaction carbon dioxide, water, liquefied polysaccharide, etc., it considered as 
solution-like food and has been offered by making it the gestalt which can be further diluted with a medium. 
[0003] In these extract approaches, with the liquefaction carbon-dioxide extraction method, there was a problem that a 
component sampling volume was low, the water extraction method and the liquefied polysaccharide extraction method made the 
component solidified after the extract remelt in other media, and the process changed into the gestalt which is easy to eat was 
needed, and they had the problem that actuation was complicated. From such a situation, there are many component sampling 
volumes and. moreover, former most extraction methods by ethyl alcohol with easy actuation have been performed. 
[0004] by the way. in case propolis food eats it It is desirable to have the property dissolved or distributed in water, since it 
dilutes with water and puts into inner mouth. In the semantics Since the propolis food obtained by the ethyl alcohol extraction 
method was nonaqueous solubility, it remained the component's having deposited and adhering to a container, when diluted with 
water, or the situations which are not desirable, such as shifting to neither the stomach nor intestines, were smoothly invited 
from opening and an esophagus, and the amelioration was desired. 

[0005] Then, in order that this invention persons may aim at improvement in compatibility with the water of ethyl alcohol extract 
propolis food By contacting the micellar solution containing a drainage system medium, and making it mix ethyl alcohol extract 
propolis food with polyol and a fatty-acid- ester system emulsifier previously How (JP.4-66544.B) to manufacture the propolis 
food constituent which reforms the front face of an extract component and presents water-dispersion. How to add a saponin in 
ethyl alcohol extract propolis food (JP.6- 197734 .A), Ethyl alcohol extract propolis food was contacted in the grain protein partial 
decomposition product solution, and the approach (JP.9-75018.A) of giving water-dispersion etc. was found out. 
[0006] On the other hand, in order to manufacture a propolis food constituent with good compatibility with water from the start, 
in another invention in above-mentioned JP.4-66544.B. this invention persons showed the manufacture approach of contacting 
the propolis original lump itself to the drainage system medium micell of polyol and a fatty-acid -ester system emulsifier. and 
succeeded in producing the propolis food constituent of a water solubilization mold at one process. However, although this 
approach might satisfy the compatibility with water extremely, it is the point of a component sampling volume and had the 
problem that it was inferior compared with ethyl alcohol extract propolis food. Moreover, in the manufacture approach of the 
propolis food constituent by the conventional simple ethyl alcohol extract, generally insoluble propolis residue (extract residue) is 
disposed of as industrial waste, and development of the deployment was desired. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] The wrapped-in component is taken out quickly and efficiently and the reattachment is further 
controlled in the condensation list within a system at the same time according to this invention a micell catalyst device and the 
REBINDA effectiveness work and it crushes a propolis original lump by carrying out extract processing with ethyl alcohol, since 
the drainage system micellar solution of polyol and a fatty-acid- ester system emulsifier is made to stick to the front face of the 
propolis original lump of a start raw material beforehand. 

[0051] Moreover, the extract residue separated and obtained in the final process in the micellar solution adsorption propolis 
original lump list at the time of the middle process in the manufacture approach of this invention also holds penetrating power. 
Therefore, since the possibility of an activity of the insoluble matter in the propolis original lump which a change of state is not 
only made to the water compatibility which the extraction efficiency of an alcoholic extract product goes up. and is moreover 
easy to eat by carrying out this invention, but had become industrial waste in manufacture of the simple alcoholic conventional 
extract propolis food is also found out. it becomes a big advantage. 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] This invention is the basis of such a situation and aims at offering the manufacture 
approach of useful insoluble propolis residue (extract residue) for various applications as the propolis food constituent and the 
functional product of the alcoholic solution mold which can aim at both amelioration of the affinity of improvement in extraction 
efficiency, and water to coincidence according to the consistent process from a propolis original lump. 
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MEANS 

[Means for Solving the Problem] In order that this invention persons may attain said purpose, as a result of repeating research 
wholeheartedly, first After making a drainage system medium and the micellar solution containing polyol and a fatty-acid-ester 
system emulsifier contact permeating and making a propolis original lump fully adsorb, by performing extract processing with 
ethyl alcohol The alcoholic solution from which the osmosis operation into the propolis original lump of ethyl alcohol and the 
extract of a component, and the solvent action improved, and extract residue was moreover removed according to solid liquid 
separation It becomes the alcoholic solution mold propolis food constituent which has water compatibility more stable than the 
thing which made the emulsifier component contain by adding after mixing to the conventional ethyl alcohol extract propolis food 
constituent. And it found out that the above-mentioned extract residue adsorbed this constituent, and served as useful solid-like 
propolis original object workpiece as a functional product at various applications. This invention is completed based on these 
knowledge. 

[0009] That is. this invention offers the manufacture approach of the solid-like propolis original object workpiece which comes to 
adsorb the water compatibility alcoholic solution mold propolis food constituent and it which perform extract processing by ethyl 
alcohol and are characterize by subsequently carry out solid liquid separation, after contact the micellar solution containing a 
drainage system medium, and polyol and a fatty acid ester system emulsifier to a propolis original lump. 
[0010] 

[Embodiment of the Invention] It is not restricted especially as a propolis original lump of the raw material in the approach of this 
invention, but you may be the thing of what kind of the origin, for example, the product from Brazil, the product from the U.S.. the 
product from Germany, the product from China, the product from Australia, etc. can use all. 

[0011] In the approach of this invention, the micellar solution containing a drainage system medium, and polyol and a fatty-acid- 
ester system emulsifier is first contacted to the above-mentioned propolis original lump, as the drainage system medium in the 
above-mentioned micellar solution — water — it may be independent and you may be the mixture of the water-soluble 
compound which can carry out hydrogen bond to water and water in multiplex. Here, as an example of the water-soluble 
compound which can carry out hydrogen bond to water in multiplex, propylene glycol, a glycerol, D-xylose, D-sorbitol, a citric 
acid, a malic acid, a succinic acid, a fumaric acid, a tartaric acid, a gluconic acid, a giucono delta lactone, a glycine, etc. can be 
mentioned. These may use one sort independently and may use it combining two or more sorts. 

[0012] On the other hand, as polyol and a fatty-acid-ester system emulsifier For example, (i) Glycerol = [ Mono-laurate glycerol 
= monopalmitate. ] Glycerol = Monostearate, glycerol = monooleate, a glycerol = MONORINO rate, Glycerol - The fatty acid ester 
of glycerols, such as mono-triricinolate, (ii) — diglycerol = — mono-laurate and diglycerol = monopalmitate — Diglycerol - 
Monostearate, diglycerol = monooleate, Diglycerol = A MONORINO rate, diglycerol = mono-triricinolate, Tetra-glycerol - Mono- 
laurate, a tetra-glycerol = JIRAU rate, Tetra-glycerol = Monopalmitate. tetra-glycerol = dipalmitate. Tetra-glycerol - 
Monostearate. tetra-glycerol = distearate. Tetra-glycerol = Monooleate. tetra-glycerol = dioleate, Tetra-glycerol - A MONORINO 
rate, a tetra-glycerol = JIRINO rate, Tetra-glycerol = Mono-triricinolate. a tetra-glycerol = JIRISHINO rate. Tetra-glycerol - 
Mono-behenate, tetra-glycerol = dibehenate, PENT A glycerol = Mono-laurate. a PENTA glycerol = JIRAU rate, PENTA glycerol = 
Monopalmitate. PENTA glycerol = dipalmitate. PENTA glycerol = Monostearate, PENTA glycerol = distearate. PENTA glycerol - 
Monooleate. PENTA glycerol = dioleate. PENTA glycerol = A MONORINO rate, a PENTA glycerol = JIRINO rate, PENTA glycerol 
= Mono-triricinolate, a PENTA glycerol = JIRISHINO rate. PENTA glycerol = Mono-behenate, PENTA glycerol - dibehenate, Deca 
glycerol = Mono-laurate. a deca glycerol = JIRAU rate. Deca glycerol = Trilaurate. deca glycerol = monopalmitate. Deca glycerol - 
Dipalmitate. deca glycerol = tripalmitate. Deca glycerol = Monostearate, deca glycerol = distearate, Deca glycerol - Tristearate, 
decaglycerin monooleate. Deca glycerol = Dioleate. deca glycerol = trio REETO. Deca glycerol = A MONORINO rate, a deca 
glycerol = JIRINO rate. Deca glycerol = A TORIRINO rate, deca glycerol = mono-triricinolate. Deca glycerol - A JIRISHINO rate, 
a deca glycerol = TORIRISHINO rate, Deca glycerol = Mono-behenate. deca glycerol = dibehenate, Deca glycerol -JTribehenate. 
deca glycerol = monoisostearate. Deca glycerol = SesquHsostearate. deca glycerol = diisostearate, Deca glycerol - TORIISO 
stearate. deca glycerol = monochrome (12-hydroxy) stearate, Deca glycerol = the fatty acid ester of polyglycerin. such as JI (12- 
hydroxy) stearate and deca glycerol = Tori (12-hydroxy) stearate. [0013] (iii) Propylene glycol = [ Mono-laurate. propylene glycol 
= monopalmitate, ] Propylene glycol = Monostearate. propylene glycol = monooleate. Propylene glycol = A MONORINO rate, 
propylene glycol = mono-triricinolate, Propylene glycol = The fatty acid ester of propylene glycols, such as monoisostearate and 
propylene glycol = monochrome (12-hydroxy) stearate. (iv) Sorbitan monolaurate. a sorbitan - JIRAU rate. Sorbitan 
monopalmitate. sorbitan = dipalmitate. sorbitan = monostearate. Sorbitan = Distearate. sorbitan monooleate. sorbitan - dioleate. 
Sorbitan = A MONORINO rate, a sorbitan = JIRINO rate, sorbitan = mono-triricinolate. Sorbitan - A JIRISHINO rate, sorbitan - 
mono-behenate, sorbitan dibehenate. The fatty acid ester of sorbitan, such as sorbitan monoisostearate. sorbitan = diisostearate. 
sorbitan = monochrome (12-hydroxy) stearate. and sorbitan = JI (12-hydroxy) stearate. [0014] (v) Cane sugar = [ Mono-laurate. 
a cane-sugar = JIRAU rate, cane-sugar = monopalmitate. ] Cane sugar = Dipalmitate. cane-sugar - monostearate. cane-sugar - 
distearate. Cane sugar = Monooleate. cane-sugar = dioleate. a cane-sugar = MONORINO rate. Cane sugar = A JIRINO rate, 
cane-sugar = mono-triricinolate. a cane-sugar = JIRISHINO rate. Cane sugar = lecithin, such as fatty acid ester of cane sugars, 
such as monoisostearate. cane-sugar = diisostearate. cane-sugar = monochrome (12-hydroxy) stearate. and cane-sugar - JI 
(12-hydroxy) steer **-TO. and (vi) soybean-oil lecithin, etc. is mentioned. These may use one sort independently and may use it 
combining two or more sorts. 

[0015] In this invention, when using the mixture of the water-soluble compound which can carry out hydrogen bond to water and 
water in multiplex as said drainage system medium, as for the content of the water in this mixture, it is desirable that it is 10 % of 
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the weight or more. It is difficult for the content of water to make polyol and a fatty-acid-ester system emulsifier a miceil 
dissolution condition at less than 10 % of the weight, a desired micellar solution is hard to be obtained, and there is a possibility 
that quick and sufficient adsorption on a propolis original lump front face may not be performed. Consequently, in the extract 
processing by the ethyl alcohol in degree process, since amelioration of the affinity of the improvement in extraction efficiency 
and water which a miceil catalyst device is not fully demonstrated by the REBINDA effectiveness list, but may be satisfied 
cannot be achieved, it is not desirable. 

[0016] Moreover, in preparation of a micellar solution, it is good 0.1 - 20 weight section and to dissolve preferably per said 
drainage system medium 100 weight section, and polyol and a fatty-acid- ester system emulsifier at a rate of 1 - 5 weight 
section Since there will be a possibility that a miceil gestalt may change and it will become inadequate [ all J sticking to a 
propolis original lump front face if it is hard to carry out the miceil dissolution of this emulsifier under in the 0.1 weight section 
and the amount of dissolutions of polyol and a fatty-acid-ester system emulsifier exceeds 20 weight sections, it is not desirable. 
[0017] As for this micellar solution, in this invention, it is advantageous to make it contact at a rate of 15 weight sections at least 
to the propolis original lump 100 weight section. Infiltration on a propolis original lump front face and adsorption are fully hard to 
perform the amount of a micellar solution under in 15 weight sections. This infiltration and adsorption actuation are usually 
performed using Brabender. a kneader. etc.. and 30-100 degrees C is usually preferably selected from the point of workability in 
50-70 degrees C as temperature in that case. 

[0018] Next, after doing in this way and contacting said micellar solution to a propolis original lump, extract processing by ethyl 
alcohol is performed, per propolis original lump 100 weight section from the point which extracts smoothly and raises a 
quantitative formula in this extract processing, and ethyl alcohol — usually — the 100 - 1000 weight section — the 200 - 500 
weight section comes out comparatively preferably, and it uses. 

[0019] In this invention, since a miceil catalyst device works automatically also in the state of standing, an extract is also made 
quickly, but if the whole system is heated or it shakes or mixes [ stirring ]. the REBINDA effectiveness will be demonstrated 
better, consequently extract processing will be accelerated further. 

[0020] In this invention, after doing in this way and performing extract processing, solid liquid separation is usually performed to 
the bottom of ordinary temperature, and it separates into an alcoholic solution and insoluble propolis residue (extract residue). 
There is especially no limit as the approach of solid liquid separation, and filtration, a centrifuge method, etc. using a well-known 
approach, for example, the decantation method, a filter paper, a filter cloth, a wire gauze, etc. can be used conventionally. It is 
offered as solid-like propolis original object workpiece with which the alcoholic above-mentioned solution adsorbs as a water 
compatibility alcoholic solution mold propolis food constituent, and extract residue comes to adsorb this constituent. 
[0021] This water compatibility alcoholic solution mold propolis food constituent makes the amount of the ethyl alcohol in it 
fluctuate on the occasion of commercial production, and can be adjusted to suitable concentration and viscosity. Thus, water 
compatibility is good and the alcoholic solution mold propolis food constituent which is easy to eat is obtained with sufficient 
extraction efficiency. 

[0022] Moreover, solid-like propolis original object workpiece is variously useful as a functional product as an ingredient, a plant 
growth regulator, etc. of the application of makeup, for example, the charge for the skins. In addition, generally in the manufacture 
approach of the propolis food constituent by the conventional simple ethyl alcohol extract, extract residue is disposed of as 
industrial waste. 
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EXAMPLE 



[Example] Next, although an example explains this invention to a detail further, this invention is not limited at all by these 
examples. 

[0024] After teaching the propolis original lump 100 weight section from Brazil to example 1 Brabender. the micellar solution 
which consists of the water 100 weight section, the glycerol 10 weight section, and the tetra -glycerol = mono-laurate 0.4 weight 
section is added, under ordinary temperature, by 1000rpm. stirring was performed for 15 minutes and mutual contact was carried 
out. Subsequently, this contact processing object whole quantity was moved to the Erienmeyer flask with ground-in stopper, the 
ethyl alcohol 300 weight section adjusted to 20 degrees C at this was added, and standing was carried out for two weeks in 20- 
degree-C thermostatic chamber. Then, while processing for 30 minutes by 1000rpm under ordinary temperature, extracting the 
upper supernatant and obtaining the water compatibility alcoholic solution mold propolis food constituent of this invention with a 
centrifugal separator, the solid-like residue in the condition of having adsorbed it was extracted from the lower layer. 
[0025] The propolis original lump 100 weight section from Brazil was put into the example of comparison 1 Erienmeyer flask with 
ground-in stopper, the ethyl alcohol 300 weight section subsequently to 20 degrees C adjusted was added, and standing was 
carried out for two weeks in 20-degree-C thermostatic chamber. Then, while processing for 30 minutes by 1000rpm. extracting 
the supernatant and obtaining an alcoholic solution mold propolis food constituent under ordinary temperature with a centrifugal 
separator, lower layer solid-like residue was extracted. 

[0026] About the propolis food constituent obtained in the example 1 and the example 1 of a comparison, the total amount of 
flavonoid was measured and the propolis quantitative formula was computed. Moreover, it put and water compatibility was 
checked, after adding to underwater [ which was adjusted to 20 degrees C / lOOg ] and mixing 5g of each propolis food 
constituent for 1 minute. A result is shown in Table 1 . 
[0027] 
[Table 1] 
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[0028] As for the propolis food constituent of an example 1. it turns out that a sampling volume also has water compatibility a 
good top. and tends to eat it so that clearly from Table 1. 

[0029] The micellar solution which consists of the sorbitan monolaurate 0.3 weight section, the cane-sugar = monooleate 0.2 
weight section, and the water 50 weight section is added, after teaching the propolis original lump 100 weight section from 
Australia to the 4 opening flask equipped with measuring tubing linked to example 2 agitator, a thermometer, a gas inhalant canal, 
and a capacitor, at 50-60 degrees C, stirring is performed for 2 hours, it contacted and it was mixed. Subsequently, the ethyl 
alcohol 800 weight section is added to this, and stirring is performed at 50-60 degrees C for 1 hour, and a shaking and after 
making it mix. passed nitrogen gas. the ethyl alcohol of the 500 weight sections was made to distill off. stirring was stopped, and 
it was made to cool to ordinary temperature. Then, while filtering under ordinary temperature using the No. 2 filter paper, 
extracting the filtrate and obtaining the water compatibility alcoholic solution mold propolis food constituent of this invention, the 
solid-like residue in the condition of having adsorbed it was extracted from the filter paper. 

[0030] The propolis original lump 100 weight section from Australia is taught, the ethyl alcohol 800 weight section is added 
further, stirring is performed at 50-60 degrees C for 1 hour, a shaking and after making it mix, nitrogen gas was passed in the 4 
opening flask equipped with measuring tubing linked to example of comparison 2 agitator, a thermometer, a gas inhalant canal, and 
a capacitor, and it was made to distill off the ethyl alcohol of the 500 weight, sections. Subsequently, add the sorbitan 
monolaurate 0.3 weight section and the cane-sugar = monooleate 0.2 weight section to this, it was made to dissolve in it in 50-60 
degrees C. stirring was stopped, and it was made to cool to ordinary temperature. Then, while filtering under ordinary 
temperature using the No. 2 filter paper, extracting the filtrate and obtaining an alcoholic solution mold propolis food constituent, 
solid-like residue was extracted from the filter paper. 

[0031] While measuring the propolis quantitative formula like the example 1. respectively about the propolis food constituent 
obtained in the example 2 and the example 2 of a comparison, the water compatibility trial was performed. A result is shown in 
Table 2. 
[0032] 
[Table 2] 
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[0033] In the example 2 which is carrying out extract processing of the solution which comes to carry out the micell dissolution 
of the emulsifier component into a drainage system medium with ethyl alcohol since a propolis original lump is contacted 
beforehand , an emulsifier component is understood that the top where the extraction efficiency of a propolis component is high 
and water compatibility are good compared with the example 2 of a comparison which is carrying out extract processing by the 
system which carries out the simple dissolution in ethyl alcohol so that clearly from Table 2 

[0034] The propolis original lump of a class and an amount which shows in Table 3 and 4 according to the approach of three to 
example 10 example 1. or an example 2. By performing extract processing by ethyl alcohol after contact processing on the 
conditions shown in Table 3 and 4 using a drainage system medium, and polyo! and a fatty-acid- ester system emulsifier, and 
subsequently performing after treatment While obtaining the water compatibility alcoholic solution mold propolis food constituent 
the solid-like residue in the condition of having adsorbed it was extracted. 
[0035] 
[Table 3] 
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[0036] 
[Table 4] 
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[0037] While measuring the propolis quantitative formula like the example 1 about the propolis food constituent obtained in the 
examples 3-10. respectively, the water compatibility trial was performed. A result is shown in Table 5. 
[0038] 
[Table 5] 
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[0039] Each propolis food constituent of examples 3-10 has the good extraction efficiency of a propolis component, and the 
water compatibility made into the purpose also comes out enough, and understands a certain thing for it so that clearly from 
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Table 5. 

[0040] The water 12 weight section, the glycerol 64.7 weight section, the stearin acid 8 weight section, and the sodium-hydroxide 
0.3 weight section were taught to the beaker which attached application 1 agitator and the thermometer, and it mixed, heating 
gradually, and the milky lotion was prepared at 80 degrees C. Subsequently, after lowering an internal temperature to 50 degrees 
C. the dirt dropping cream of a dispersion mold was produced by supplying the solid-like residue 15 weight section obtained in 
the example 1. and mixing homogeneity for 30 minutes by 1000rpm. 

[0041] In comparison application 1 application 1, the dirt dropping cream of a dispersion mold was produced like the application 1 
except having used the solid-like residue obtained in the example 1 of a comparison instead of the solid-like residue obtained in 
the example 1. 

[0042] Standing was carried out to the thermostat which moved 10g of dirt dropping creams of an application 1 and the 
comparison application 1 at a time to the glass cylinder, respectively, and adjusted them to 25 degrees C for one month, and the 
stability of dispersion was observed. 

[0043] I had the feeling after the dirt dropping effectiveness after having divided into ten persons at a time 20 persons who 
chose at random about each dirt dropping cream, having the arm and the hand use them after activity termination and having 
them subsequently wiped off with a cloth towel, a touch rate, and use told on the other hand out of the 18-60-year-old man who 
is doing the field work about the thing immediately after manufacture in the car garage for working 8 hours for one day. These 
results are shown in Table 6. 
[0044] 
[Table 6] 
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[0045] (Note) 

1) The inside of the thing **:10 person examiner who eight or more persons' person accepted was good among the valuation 
basis O:10 person [ of the dirt dropping effectiveness ] examiner, Those who admited being good among the thing x:10 person 
examiner who 5-7 persons accepted was good The inside of a valuation-basis 0:10 person [ of four or less persons' thing 2 
touch rate ] examiner, The inside of the thing x:10 person examiner who 5-7 persons' person accepted was good among the thing 
**:10 person examiner who eight or more persons' person accepted was good. The inside of an evaluation O:10 person [ of the 
feeling after the thing 3 use which six or more persons' person accepted to be a poor touch rate ] examiner. Those who 
conceded carried out gently among the thing **:10 person examiner who eight or more persons' person accepted carried out 
gently, and the thing x:10 person examiner who 5-7 persons accepted carried out gently are four or less persons' things [0046]. 
After sprinkling 2kg of solid-like residue obtained in the example 2 on the average to the place to 20cm of surfaces with 
application 2 above sea level of 300m of Kanto loam layer Hataji 12m2. 50 seedlings of lavender were planted and it was made to 
grow them for summer three months. 

[0047] After sprinkling 2kg of solid-like residue obtained in the example 2 of a comparison on the average to the place to 20cm 
of surfaces of Kanto loam layer Hataji 12m2 which adjoin the location in comparison application 2 application 2, 50 seedlings of 
lavender were planted and it was grown for the same stage three months with the application 2. Moreover. 50 seedlings of 
lavender were planted in Kanto loam layer Hataji 12m2 which adjoin an application 2 and the comparison application 2, and it was 
made to grow for three months as it is at a coincidence term. Each growth situation is summarized and it is shown in Table 7. 
[0048] 
[Table 7] 

«7 







D 




35— 4ScnUDfcCE> 


35cm5&ft<Z>fe<Z> 






1 2*/5 0* 




C 




2 3*/5 0* 


2 8*/5 0* 


1V5 0* 


A 


<0 5 ^ > 


3*/5 0* 


28*/50* 


1 9*/5 0* 


B 



[0049] (Note) 

1) The thing C to which 30-39 are strongly extended towards the upper part among A:50 valuation bases of the condition of a 
scapus among B:50 things to which 40 or more are strongly extended towards the upper part : it turns out that the growth 
situation of the lavender in an application 2 is good so that clearly [ what is strongly extended towards the upper part ] from 29 
or less thing tables 7. 
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